(DE VAERI

ALL DAY DINING

{RULHAR : 2059 A5A~9A 28 H
Period: 202595 ~ 9.28

DINNER BUFFET &-t-8-%H
7—_\‘ 7 j'— t~ aAwvIT Friday, Saturdays, Sundays, Public Holidays
X A(B—A%) ——¥7,000

BAOSHEEE 2y T RN THEOLHCFEEL,  Adult (PerPerson)

BFH AE-12m%) —¥3,500
Child (4-12 Years)

Please enjoy your breakfast, Western,
Japanese and Chinese buffet.

Cold dishes
B7RAFDRL—D—

Avocado Smoothie

BX/ 20735 Y
Mushroom Flan

BRTEADIZAANY Y2 DTRK
Marinated Pacific Saury Escabeche
BRE—VHY—FE>OUITY I+
Smoked Salmon Rillettes
BESALBEERFOTY R
Marinated White Fish and Grilled Eggplant
BY—+—>O0—)
Sausage Roll
BEROAS VT4 —X
Duck Galantine
WHVF EEFRFREROPESS S
Chinese Style Salad of Bonito and Aromatic Vegetables
WIALIOH LAY F
Folk Sandwich
B YBREGFADEETEE
Fresh Spring Rolls of Vegetables and Beef
WY S5/ —
Salad Bar
WA FILRLA—YaLyiay
Original sweets collection
BOFISUR -y b-FT=Zyda
Small french bread+Baguette+<Danish
Bo—t—-#{F-VYILFILD
CoffeerTea+Softdrinks

Hot dishes

BmRE T FDR—T
Egg and Tomato Soup

WY 7zhlL—
Mafé Curry

BNBEELEELFED AT ME
Tomato Stew of Shrimp and Provencal Vegetables
BEELEAR—OVDRLT
Pot-au-feu with Napa Cabbage and Bacon
BY—FE OA—TUBRE A50T—XVY—2X
Oven-Baked Salmon with Hollandaise Sauce
BEELX/ a0T7T—IL AV Y —LY—R
Cod and Mushroom "a la vapeur "
BEEEOIYy bETJOya)—DASUP
Chicken Breast Piccata
WARF7)TDarvIT 4
Confit Pork Spare Ribs
[t
Crab Shumai Dumplings
BUBFRERNNA O —FFoDO v NTY
Vegetable and Spicy Chicken Jambalaya
WERERF
Mapo Eggplant
BEZLABAELONVEDOMTRZ— D
Sautéed Shrimp and White Fish with Whole Grain Mustard

BABD/AR4
Pasta of the day

Price inclusive of taxes and 13% service charge. HRRH&ICIE. & - H—EXH (13%) HEFIhZET,

WISATRF—aUIZTS
At the live station

BOUDTYIL NLHFZTaY—R
Grilled Yellowtail

A4S —04 v EMBRDI )L BBQY—R
Grilled Wagyu Sirloin





